BE.USSELS SPROUTS

CABBAGE

den. The tender leaves are sometimes
canned separately and are widely
used In animal-food preparations be-
cause of their high vitamin content.
Broccoli cannot be stored like some
of the other members of the cab-
bage family, unless the gardener is
equipped to freeze it with his own
equipment

Brussels Sprouts

DESCRIPTION: Brussels sprouts (Brav-
sica oleracea, zar. gemmijera}^ an-
other member cf the cabbage family,
is grown for its miniature budss pro-
duced in the axils of the leaves. It
is a biennial and is grown in some

sections of the United States. It is one
of the older types of vegetables, hav-
ing been grown in this country for a
century and in Europe probably sev-
eral hundred years. It is a tall, erect,
non-branching plant with rather
large, long, slender, and ruffled leaves.
The buds are one to two inches

TYPES AND VARIETIES : There are two
varieties generally grown: the Danish
and the Long Island Improved.

Sou, AND CLIMATIC REQUIREMENTS:
It is a cool-season crop and develops
best as a fall crop. It requires a fairly
.heavy well-drained soil that is well
limed and contains considerable or-
ganic matter. It dees best with a good
supply of moisture; the commercial
crop is often grown on the lower-
lying soils. Animal manures are excel-
lent fertilizer for the crop, which does
not grow well on the sandy soils
unless it has a dense subsoil.

CULTURAL DIRECTIONS: The seed
should be sown in the open ground
about June first. When the seedlings
are three inches high, they should be
transplanted to rows three feet apart
and at least two feet apart in the
row. Four or five plants will probably
produce enough sprouts for the aver-
age family unless it has an excep-
tional liking for the vegetable. The
plants are fairly hardy and the flavor
of the sprouts is improved by a light
freeze. They respond to the same f er-
tilizer treatment that other members
of the cabbage family do. Insects and
diseases are controlled as for broccoli
(which see).

SPECIAL RECOMMENDATIONS : The
lower leaves should be removed from
the stem as the sprouts begin to ma-
ture. Maturity is reached in 120 days.

Bur Gherkin

See Cucumber; Gourds

Butter Leaves

See Orach

Cabbage

DESCRIPTION: The common head-
ing cabbage (Brassica oleracea, var.
capitata Linn.} produces a round,
pointed, or flat head the first year